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HOMEMAKERS 1  CHAT 


Wednesday,  April  5,  1939 


(FOR  BROADCAST  USE  ONLY ) 

Subject:     "EGG  COLORS."     Information  from  the  Food  and  Drug  Administration  and 
the  Bureau  of  Animal  Industry,  U.  S.  Department  of  Agriculture. 

— ooOoo — 

This  is  the  traditional  week  to  consider  egg  color.    Easter  is  the  one  time 
of  the  year  when  the  Nation's  children  —  and  grown-ups,  too  —  go  on  an  egg-dye- 
ing spree  and  turn  out  eggs  so  brilliantly  colored  that  even  the  wisest  hen 
wouldn't  recognize  her  own  products. 

Today  most  people  buy  egg  coloring  in  little  packages  at  the  corner  store. 
And  Uncle  Sam,  in  the  person  of  officials  of  the  Food  and  Drug  Administration, 
stands  guard  to  see  that  these  colors  are  safe.     Food  and  Drug  officials  are  glad 
to  reassure  mothers  that  practically  all  Easter  egg  dyes  now  on  the  market  are 
made  from  harmless  vegetable  or  coal-tar  dyes.     The  coal-tar  colors  have  been 
certified  for  their  purity  by  the  U.  S.  Department  of  Agriculture.     So  you  needn't 
worry  if  Junior  wants  to  eat  his  purple  egg  after  he  has  colored  it,  even  though 
some  of  that  color  has  come  through  the  porous  shell  into  the  white  underneath. 

You  may  have  forgotten  how  children  used  to  color  Easter  eggs  before  these 
dyes  were  on  the  market.     In  Grandmother's  day  they  used  various  colored  foods 
for  tinting  eggs.     They  were  able  to  get  different  shades  of  brown  and  tan  by 
boiling  eggs  in  coffee  or  tea.     For  deep  brown  they  used  strong  coffee  or  tea 
and  long  boiling.    For  shades  of  pink  or  magenta,  they  boiled  eggs  in  beet  juice 
or  rolled  hot  boiled  eggs  in  beet  vinegar.     For  yellow,  they  fastened  onion  skins 
around  the  eggs  and  boiled  them  both  together.     If  you  prefer  homemp.de  tints  to 
"store"  dyes,  you  can  still  use  these  old-fashioned  methods. 

While  we're  on  the  subject  of  egg  shell  color  you  may  be  interested  in 
some  facts  about  Nature' s  colors.     As  far  as  the  eggs  of  most  domestic  fowls  are 
concerned,  Nature  seems  to  be  very  conservative  and  to  prefer  either  white  or 
brown.    There's  a  story  about  a  goose  that  laid  golden  eggs,  but  it's  only  a 
story.    However,  just  recently  scientists  at  one  of  the  State  experiment  stations 
have  reported  breeding  hens  that  lay  eggs  with  light  blue  shells.    A  breed  of 
domestic  fowl  called  Arauncana  discovered  in  Chile,  South  America,  back  in  1914 
has  deep  blue  eggs.     The  State  scientists  have  recently  crossed  these  foreign 
birds  with  White  Leghorns  and  produced  hens  that  lay  a  delicate  blue  colored  egg. 

It  will  be  interesting  to  see  what  happens  if  these  blue  eggs  ever  go  to 
market.    At  present  housewives  in  some  parts  of  the  country  prefer  white  eggs,  and 
housewives  in  other  places  want  brown.     New  York  City  housewives  will  often  pay 
more  for  white  eggs  while  those  in  Boston  or  Philadelphia  prefer  brown.  Scien- 
tists say  there's  no  difference  in  quality  or  food  value.     The  color  of  the  shell 
simply  a  matter  of  inheritance  like  dark  or  light  complexions  in  human  beings. 
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But  when  it  comes  to  the  color  of  the  egg  yolk,  that's  a  different  story. 
Yolks  may  range  all  the  way  from  pale  yellow  to  deep  mahogany  in  color,  &*tjp  ending 
on  what  the  hen  eats.     And  what  the  hen  eats  may  affect  not  only  the  color  but 
also  the  vitamin  A  of  the  yolk.     A  deep  yellow  yolk  usually  contains  mor^  vitamin 
A  than  a  pale  yolk,  because  the  green  and  yellow  feeds  that  give  this  yellow 
color  arc  usually  richer  in  vitamin  A  than  other  foods. 

At  this  time  of  year  when  hens  get  out  to  range  on  green  grass  after  their 
vrinter  on  pale  food,  egg  yolks  often  take  on  a  deep  orange  or  red  orange  color. 
This  is  all  to  the  good  of  the  hen  .and  also  to  the  person  who  eats  eggs.  But 
many  people  don't  understand  this.     Many  city  markets  still  discriminate  against 
the  eggs  that  come  in  from  the  country  with  vividly  colored  yolks.     And  egg  buyer: 
usually  will  pay  more  for  eggs  with  light  yolks  because  most  people  prefer  them 
for  poaching  or  boiling,  frying  or  scrambling.     On  the  other  hand,  bakeries  want 
deep  yellow  yolks  to  give  their  cakes  a  rich  golden  color.     Some  housewives  also 
ask  for  darker  yolks  for  baking  or  for  making  French  ice  cream  or  custard.  The 
day  nay  come  when  housewives  will  choose  deep  yellow  yolks  for  their  greater 
nutritive  value  realizing  that  they  may  be  cheating  themselves  of  vitamins  when 
they  demand  pale  yolks. 

Poultrymen  now  can  satisfy  the  public's  color  whims  by  the  way  they  feed 
their  chickens.    Whether  hens  eat  white  or  yellow  corn  makes  a  difference  in  color 
White  corn,  buckwheat,  and  other  white  grain  feeds  will  produce  lighter  yolks.  A 
small  amount  of  pimiento  or  chili  pepper  in  the  hen's  rations  gives  a  very  deep 
yellow.     Scientists  advise  poultrymen  that  when  the:/  deny  hens  yellow  corn  and 
green  feed  to  satisfy  a  demand  for  pale  eggs,  they  must  feed  them  cod-liver  oil 
or  some  other  colorless  form  of  vitamin  A  to  keep  them  in  good  health. 

Some  of  the  prejudice  against  deep  colored  yolks  comes  from  the  belief 
that  heat  or  age  darkens  the  color.    You  never  need  to  be  suspicious  about  the 
age  of  eggs  whatever  their  color  if  you  buy  Government  graded  eggs  for  they  are 
dated. 
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